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Canned Foods

The production of low-acid, acid, and water activity-controlled canned
foods is regulated by the FDA. Regulations governing this program are
contained in the Code of Federal Regulations. These regulations embody
the HACCP approach to the control of safety and quality. Canned products
were the first foods to which the application of HACCP was mandated
by regulation. The success of this program should serve as a model to
other segments of the food industry.

Though finished-product microbiological criteria play no role in assur-
ing the acceptability of finished products, guidelines are used in monitoring
critical control points including equipment cleaning and sanitizing, mi-
crobial buildup during operations, and the microbiological quality of chill
water. Further, specifications are applied to critical raw materials to assure
that the level of heat-resistant sporeformers does not exceed acceptable
limits.

Cereals and Cereal Products

The usefulness of criteria for grains, pasta products, and pastries was
considered, as were public health problems associated with these foods.
The presence of mycotoxins on grains, contamination of soy and pasta
products with salmonellae, and the growth of Staphylococcus aureus in
certain cream-filled pastries were identified as the major problems. The
use of microbiological criteria in support of HACCP programs is rec-
ommended for these products.

Fats and Oils

Fats and oils in the presence of moisture and other essential nutrients
are subject to degradation by a variety of microorganisms. Such a condition
is provided by several processed foods in which fats and oils are major
ingredients. Mayonnaise, salad dressings, peanut butter, margarine, and
butter are of concern. For each of these products, the application of each
or all of the three types of microbiological criteria is useful and in some
instances essential to safety. For example, with respect to peanut butter
routine testing of raw peanuts for aflatoxin and of the finished product
for Salmonella is essential.

The characteristics of these products that relate to either microbial growth
or inhibition of growth in them are discussed, as are significant sources
of contamination with either spoilage organisms or pathogens. Applica-
tions of microbiological guidelines for monitoring critical control points